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Abstract The major object of this study was to demonstrate the cooking properties of the egg with coen-
zyme Q10 (CoQ10 egg). As ingredients, we choose a CoQ10 egg , specialty egg A and a normal egg. We mea-
sured the freshness of each egg by haugh unit and yolk index, and we measured the viscosity and chro-
maticity of liquid egg and dynamic viscoelasticity of egg yolk. We cooked boiled eggs, baked eggs, and pud-
dings with each kinds of egg. We compared the differences in quality of these kinds of cooking by scoring
the physical properties, chromaticity and sensory evaluation. These results indicated that the CoQ10 egg had
the highest viscosity and elasticity, and it was a deeper yellow and tasted better than the normal egg. As for
baking, the CoQ10 egg was the softest in rupture stress but was the hardest in sensory evaluation. The best
results were with the puddings with steaming being most suited for the CoQ10 egg.
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12.4 g，脂質 9.9 g，灰分 0.9 g，炭水化物 0.1 g，エ
ネルギー 147 kcal，ナトリウム 140 mg，CoQ10
0.31 mg），強化卵A（水分 77％，たんぱく質 12.3 g，
脂質 9.1 g，灰分 0.8 g，炭水化物 0.8 g，エネルギー
134 kcal，ナ ト リ ウ ム 138 mg），標 準 卵 （水 分
76.9％，たんぱく質 12 g，脂質 9.9 g，灰分 0.9 g，
炭水化物 0.3 g，エネルギー 146 kcal，ナトリウム




















15 mm× 15 mmに成形した。
2.2.4 プリン































ゆで卵とプリンは直径 18 mm×高さ 13 mm，卵焼
きは 15 mm× 15 mm× 15 mmに成形した。測定温
度は 25℃で直径 40 mmの円柱状プランジャーを用
いて，圧縮速度を 1 mm/sec，圧縮率を 80％とし，
破断ひずみ，破断応力，破断エネルギーを求めた。











































Table 1 The measurement of the freshness of egg and chromaticity and viscosity of the liquid egg
Fig. 1 Frequency versus dynamic viscoelasticity for the egg yolk samples (strain 0.1).
























日本女子大学紀要　家政学部　第 58号　　Jpn. Women’s Univ. J. Vol.58 (2011)
― 44 ―
Fig. 2 The sensory evaluation of the liquid egg.





















































Table 2 The measurement of the chromaticity of the boiled eggs
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Fig. 5 The rupture properties of the baked eggs.
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Fig. 7 The rupture properties of the puddings.
Table 3 The measurement of the chromaticity of the puddings
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